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“A NEW FISHERY TANGLE.

St. Johns, Sept. 7—The French shore
question has been revived under a new
aspect. A Freneh vessel fishing with-
in territorial waters on the mortheast
coast complained that people on  the
coast destroyed her nets. British and
French warships investigated and the
imperial government invited the eolony
to punish its subjects if found to be in
the wrong. The colonial crufser Fiona,
Awvith officials, has been dispatched to
the scene to hold a full inquiry.
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Sch. Lillian, 60,000 haddoek, 6000 cod.
Haddock, $1.25 to $1.75 per cwt. ; large
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$1.25 to $2; swordfish, 10 ets. per Ib.

NPT e B
o “NOVEL BANQUET.

Fish Commission Men Eat Cooked
Squid and Dogfish.

Prof. Irving A. Field of the United States
Fish Commission a few nights ago at Wood's
Hole served to his scientific friends and asso-
ciates samples of sea food long regarded as
anfit to eat on which he has been experi-
menting daring the summer,

The majority voted that the dinner was a
fine. one, Profl. Field said: ** A seafood
must pass these standards: Palatabiltiy, di-
zestibility, be nutritious and abundant. It
should come from deep cold water rather
than warm, shallow water. The animal
should feed on other living animals or on
vagetable matter,

‘“The following pass muster under this
est: The suail (littorina), the squid, the
whelk (sycetupush,) the rock emab, the sand
‘ance, and dogfish. The smail is abundant
ilong the Atlantic coast as far south fis Long
[sland. Boil it in salt water for fifteen min-
ates. Use a pin or needle to extract it from
the shell. The squid is clean, and is fonnd
ul along the comst. Itis to be had for 10
m;mbu&mt,mdmyhm«xm&hd
m vinegar and spices.

“The whelk (large snail) makesa chowder
wual to that of any clam. 1t may also be
iried and is plentiful. The sand lance, or sil-
mmhmmwmum

TMWMuxp«lmmm
ish s now being put up in cans like salmon.




